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(54) OIL OR FAT COMPOSITION AND FOOD CONTAINING THE SAME 

(57)Abstract: 

PURPOSE: To obtain an oil or fat composition which is metabolized more quickly and causes 
less accumulation of fat in the living body than a cooking oil usually used, can be used in the 
same way as usual edible oils and has various applications. 

CONSTITUTION: An oil or fat composition of which the oil or fat component comprising 
diglyceride and/or triglyceride contains at least 31wt.% triglyceride having two medium-chain 
fatty acid residues in the molecule and wherein the triglyceride containing a medium-chain 
fatty acid has an MLM or MML structure (wherein M is an 8-1 OC medium-chain fatty acid; 
and L is a 14-22C long- chain fatty acid), with a content of unsaturated fatty acids in the 
long-chain fatty acid of at least 50wt.%, a triene acid content of less than 15wt.% and a diene 
acid content of less than 20wt.%. 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 . This document has been translated by computer.So the translation may not reflect the 
original precisely. 

2. **5i<* shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 
[Clalm(s)] 

[Claim 1] A fats-and-oils constituent with little body fat accumulation characterized by being 
that to which this medium-chain-fatty-acid content triglyceride consists of the following 
composition in the fats-and-oils component which consists of a diglyceride and/or a 
triglyceride, and in a molecule, including the triglyceride containing two medium-chain-fatty- 
acid residues 31% of the weight or more. 

It is a medium-chain-fatty-acld content trlglyceride;MLM type or MML type structure 
(however, M medium chain fatty acid of C8-C10 and L C14 - long chain fatty acid of C22X 
and the unsaturated fatty acid content in a long chain fatty acid is 50 % of the weight or more, 
and a trienoic acid content is less than 1 5 % of the weight, and a dienoic acid content is less 
than 20 % of the weight. 

[Claim 2] The fats-and-oils constituent characterized by a medlum-chain-fatty-acid content 
triglyceride according to claim 1 being that with which the fatty acid composition of the long 
chain fatty acid is satisfied of the following range. 

Palmitic acid 1 - 30-% of the weight stearin acid 1 - 15-% of the weight oleic acid 10 - 90-% 
of the weight linolic acid Fatty acid of less than 20-% of the weight others Less than 1 5 % of 
the weight. [Claim 3] The fats-and-oils constituent according to claim 1 or 2 characterized by 
the diglyceride content in a fats-and-oils component being 1 0 - 69 % of the weight. 
[Claim 4] The low-calorie-diet article constituent characterized by containing the fats-and- 
oils constituent, the sugar, and/or the oligopeptide of a claim 1 -3 given in any 1 term. 



[Translation done.] 
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* NOTICES * 

Japan Patent Office is not responsible for any 
daiages caused by the use of this translation. 

1, Tiiis document has been translated by computer.So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 

DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[Industrial Application] this invention offers the fats-and-oils constituent which absorbs 
especially a lipid, and is easy to be used as energy about the nourishing food article containing 
an edible-~oiHand-fat constituent and this, and suppresses body fat. 
[0002] 

[Description of the Prior Art] As a required calorie source, although human being is absorbing 
the many from sugar and the lipid, in the state where caloric intake becomes sometimes 
superfluous like the present age, he promotes obesity and becomes the cause which causes 
problems, such as geriatric diseases, on the contrary. If especially a lipid is taken in too much, 
it becomes easy to accumulate to a fat cell, and the big cause and big bird clapper of obesity 
are known. Although the fats-and-oils alternative which brought protein and sugar close to 
fats and oils in physical properties is used in order to reduce lipid intake, these have come 
[ therefore, ] to substitute for the flavor, mouthfeel, and physical characteristic of fats and 
oils completely. Fats and oils are ** which gives flavor good as a heat carrier on cooking. 
Therefore, it is indispensable when cooking. On the other hand, a present-day Japanese's 
eating habits are Westernized and it is also known that especially the amount of the oil used 
will increase. Therefore, the man of today has been on the verge of an opportunity to take in 
a fat farther than before, and can say that he is in the state of being easy to become geriatric 
diseases. Then, if the oil which is hard to accumulate to a fat cell can be developed, it should 
become possible to reduce the incidence rate of geriatric diseases. There are non- 
absorptivity fats and oils as such fats and oils, and it is fatty-acid cane-sugar polyester (the 
3,600.186th number specification of a MATTOSON; U.S. patent) as the representative. 
Although it becomes a low calorie since this is not absorbed in a body, although it is, since it 
is excreted in the state of a liquid, causing the big problem of anus disclosure is known. 
Moreover, not accumulating in a body the medium-chain-fatty-acid triglyceride (MCT) which 
consisted of medium chain fatty acid is known as a well-known thing. However, when it is 
used for cooking, it is difficult for the low smoke point, the flash point, and burning point 
temperature to pose a problem, and to use it as edible oil. Furthermore, if MCT is taken in so 
much, causing diarrhea is also known. Moreover, the triglyceride (SEIDEN; JP,2-1 799,A) which 
contained long-chain saturated fatty acid (for example, behenic acid) and ten or less-carbon 
number medium chain fatty acid as a composition fatty acid has the feature It is featureless 
to solid-state fat, although the calorie absorbed by the living body is low, since the long-chain 
saturated fatty acid of non-absorptivity and the medium chain fatty acid of non- 
accumulativeness are contained in the living body. It is known that the triglyceride which 
consisted of medium chain fatty acid and unsaturated fatty acid is liquid fat. its smoke point is 
higher than MCT, and in-the-living-body accumulation is comparatively small since 
metabolism is moreover usually quicker than a triglyceride (Hiramatsu et al.; JP,1-186822,A). 
Such fats and oils have been used as the intubation before and behind an operation, and a 
principal component of an enteral hyperalimentation drug or the nutrient for infants. As 
structure, in a triglyceride, medium chain fatty acid, eicosapentaenoic acid. The fats and oils 
containing linolic acid (Inoue JP,63-154618,A :), 1 of a triglyceride, and 3 Fats and oils which 
combined medium chain fatty acid with grade, and combined linolic acid with the 2nd place 
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(Hiramatsu JP,1-186822,A :), the fats and oils (R: — a ****** No. 502010 [ two to ] official 
report — ) constituted by omegaS fatty acid and medium chain fatty acid (a caprylic acid or 
capric acid) A ****** No. 506644 [ five to ] official report, and triglyceride It is C2-C16 to the 
1 or 3rd place. A fatty acid is combined and it is C18 -C22 to the 2nd place. There are fats 
and oils (Blackburn : JP,1-186822,A) which combined the polyunsaturated fatty acid. However, 
you need to keep in mind using for baking in the case of a problem being in oxidation stability 
and using for a biscuit. Cookie, etc.. and an emulsification drink including heat sterilization, 
since these contain many polyunsaturated fatty acids which are essential fatty acids. 
[0003] 

[Problem(s) to be Solved by the Invention] The purpose of this invention has metabolism 
quicker than the cooking oil usually used, and is offering the fats-and-oils constituent which 
the adiposity to a living body is small, can moreover usually use it like edible oil, and have 
various uses. 
[0004] 

[Means for Solving the Problem] then, as a result of examining many things that the above- 
mentioned technical problem should be solved, in order for this invention persons to aim at 
the speed of a low calorie and metabolism The triglyceride which contains two medium-chain- 
fatty-acid residues in the fats-and-oils component which consists of a diglyceride and/or a 
triglyceride, and in a molecule is included 31% of the weight or more. It is liquid fat and 
moreover, the fats-and-oifs constituent with which this medium-chain-fatty-acid content 
triglyceride consists of composition of the following specification finds out that body fat 
accumulation is a small fats-and-oils constituent, and results in this invention. Here, it is a 
MLM type or MML type structure (however, M medium chain fatty acid of C8-C10 and L C14 
- long chain fatty acid of C22), and the unsaturated fatty acid content in a long chain fatty 
acid is 50 % of the weight or more, and. as for a medium-chain-fatty-acid content triglyceride, 
it is more desirable than the point of oxidation stability that a trienoic acid content is less 
than 1 5 % of the weight, and a dienoic acid content is less than 20 % of the weight. Moreover, 
as medium chain fatty acid, it is C8-C10. C12 which a fatty acid is desirable and contains in 
medium chain fatty acid depending on the case C8 and CIO It compares, the metabolic rate of 
a portal vein path is low, and the thing which is considered that a metabolic rate is slow and 
which do not carry out slack content is desirable, that is, it finds out coming out 15 or less % 
of the weight still more preferably, when the triglyceride to which it is very hard to 
accumulate the mixture of the structure lipid which contains a diglyceride and/or medium 
chain fatty acid as a result of this invention persons' continuing examination this time inside 
of the body, and the effect moreover contains two medium chain fatty acid in the molecule in 
a fats-and-oils component is included 31% of the weight or more and the fatty acid more than 
the dienoic acid a bird clapper and in a long chain fatty acid is 20 or less % of the weight 
strongly, and excelling in oxidation stability, and results in this invention As for the fatty acid 
composition of the long chain fatty acid in a medium-chain-fatty-acid content triglyceride, in 
this invention, it is desirable that it is what satisfies the following range. 
Palmitic acid 1 - 30-% of the weight stearin acid 1 - 15-% of the weight oleic acid 10 - 90-% 
of the weight linolic acid Fatty acid of less than 20-% of the weight others As what is 
contained in other fatty acids less than 15% of the weight, there are a myristic acid, 
palmitoleic acid, a gammaHinolenic acid, etc. 

[0005] In this invention, it is liquid fat and it is effective to contain the oleic acid which is a 
stable oil and attracts attention to oxidization from the viewpoint of the oil which moreover 
prevents geriatric diseases by having a cholesterol fall operation and an HDL cholesterol rise 
operation in recent years ten to 90% of the weight among a composition long chain fatty acid. 
Preferably, it is desirable to contain 40% of the weight or more still more preferably 30% of the 
weight or more. Moreover, as for the diglyceride content in a fats-and-oils component, in this 
invention, it is desirable that it is 1 0 - 69 % of the weight. 

[0006] the case where can use it for fats-and-oils content food, for example. Cookie, a 
biscuit, a cake, a cream, chocolate, a candy, drops, jelly, etc., and also it is used for a drink 
(dough dee type containing an emulsification type, a fiber, etc.) etc. as a use of this invention 
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— beginning — low — it can be used also as calorie edible oil Moreover, the manufacture to 
these forms of various kinds of can use an indispensable component and an additive. 
Especially desirable additives are one or more sorts of anti-oxidants chosen from a 
tocopherol, a natural anti-oxidant, and phospholipid. On usual eating habits, since the above 
food can be taken in like the usual food and also they is easy to be changed especially into 
energy, they can demonstrate an effect to the alimentation under [ the time of a physical 
strength fall, or before movement ] movement, after movement, etc., and recovery from 
fatigue at the time of fatigue. Although an additive changes with uses of the food form in this 
invention, ** added to general food can use sugar, protein, etc. as it is. It is also possible to 
use together a sweetener and sugar absorption Inhibitors (Aspartame etc.) (for example, the 
Gymnema acid, JIJIFIN, etc.) as a purpose of to add a proteolysis object or calorie reduction 
especially as energy supply. The thing which makes especially the fats-and-oils constituent of 
this invention come to contain sugar and/or an oligopeptide is suitable as a low-calorie- 
dishes article constituent. 
[0007] 

[Example] Hereafter, although an example explains this invention in more detail, this invention 
is not limited to this. First, the nutritional effect of the fats and oils of this invention is shown 
in examples 1 -2, and the example to a food-grade way is shown in examples 3-6. 
[Manufacture of fats and oils] The triglyceride was prepared by the following methods. 
NATANE oil which carried out fine hydrogenation 650g — medium-chain-fatty-acid 
triglyceride (KOKONADO MT; Kao Corp. make) 350 g — in addition, perform an ester 
interchange by making a sodium methylate into a catalyst according to a conventional method, 
and pass processing of rinsing and decolorization deodorization — it compounded (fats-and- 
oils manufacture object A) olive oil 650g — medium-chain-fatty-acid triglyceride 
(KOKONADO MT; Kao Corp. make) 350 g — in addition, perform an ester interchange by 
making a sodium methylate into a catalyst according to a conventional method, and pass 
processing of rinsing and decolorization deodorization — it compounded (fats-and-oils 
manufacture object B) an oleic acid monoglyceride (0-95R; Kao Corp. make) — medium chain 
fatty acid (RUNAKKU 8; Kao Corp. make) — in addition, it reacted with the fixed lipase 
catalyst (under 60 degrees C, 6 hours, and reduced pressure), the Florisil column refined this 
product, and the triglyceride was obtained (fats-and-oils manufacture object C) NATANE oil 
which carried out fine hydrogenation 850g — medium-chain-fatty-acid triglyceride 
(KOKONADO MT; Kao Corp. make) 150 g — in addition, perform an ester interchange by 
making a sodium methylate into a catalyst according to a conventional method, and pass 
processing of rinsing and decolorization deodorization — it compounded (fats-and-oils 
manufacture object D) the NATANE oil which carried out fine hydrogenation — using — a 
diglyceride (DG) — manufacturing — this — SOOg — medium-chain-fatty-acid triglyceride 
(KOKONADO MT; Kao Corp. make) 400 g — in addition, perform an ester interchange by 
making a sodium methylate into a catalyst according to a conventional method, and pass 
processing of rinsing and decolorization deodorization — it compounded (fats-and-oils 
manufacture object E) The fatty acid composition of these fats-and-oils manufacture object 
A-E is shown in Table 1 . 
[0008] 
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[0009] Using four 6-weeks old SD system male rats, example 1 each diet group gave the food 
shown in Table 2 to the rat, and bred it for three weeks. 

:ooio] 

:Table 2] 
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[0011] Fats-and-oils 1: Fats-and-oils manufacture object A fats and oils 2: Triglyceride which 
consists of a fats-and-oils manufacture object D fats-and-oils 3:NATANE oil The weight 
change during the fats-and-oils experiment period which is 100%, and the body fat percentage 
on the 21st were shown in Table 3. 
[0012] 



[Table 3] 
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[0013] As compared with the rat group which bred the rat group bred with fats and oils 1 with 
fats and oils 2 and fats and oils 3. as for fats and oils 1, it turns out intentionally that the body 
fat percentage is falling and is fats and oils with little accumulation of a fat in built-in or a fat 
tissue. 

[0014] Example 2 each diet group used four 6-weeks old SD system male rats as an animal. 
The fatty-acid concentration change in blood was observed after a diet. The contents of each 
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diet group were shown in Table 4, 
:0015] 

Table 4] 
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[0016] Fats-and-oils 1: Fats-and-oils manufacture object C fats and oils 2: Triglyceride which 
consists of a NATANE oil After carrying out equivalent ingestion of the fats-and-oils above- 
mentioned diet which is 100%, blood was extracted every fixed time and the amount of blood 
serum triglycerides in each time was measured. The result was shown in Table 5. 
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[0018] Fats and oils 1 differ in fats and oils 2, and the above-mentioned result shows that it is 
the oil which cannot appear easily due to the form of a triglyceride in a vein. For this reason, 
the fats and oils containing many MML shown in the example 1 are considered that were hard 
coming to accumulate a fat to a fat cell, and the body fat percentage fell to it. 
[0019] The example of use as a drink is shown in the 3rd example. As fats and oils, it 
emulsified using the fats-and-oils manufacture objects A or B. 

Fats and oils 20.0. % Skimmitk powder 3.5 % protein (casein) 3.5 % yolk lecithin 0.7 % fructose A 
10.0 %L-valine A 0.5 %L-leucine 0.5 % L-isoleucine A 0.5 %L-arginine A 0.5 % citric acid 0.1 % 
ascorbic acid 0.1 % perfume 0.1 % water The 60.0 % result of emulsification was usually more 
stable than the oil, and It turns out that it can satisfactory usually be used almost on a par 
with an oil in flavor. 

The example of use to a wheat flour product is shown in the 4th example. By the prescription 
like a less or equal, the fats-and-oils manufacture objects A, B. or E were used as fats and 
oils, and Cookie was calcinated by the conventional method. 

Fats and oils 1 5. g corn starch 20 g wheat flour 50 g butter 5 g fructose 15 g salt 0.5 gL- 
valine 5.0 gL-leucine 5.0 gL-isoleucine 5.0 gL-arginine 5.0 g sodium bicarbonate 0.5 g water 
1 0 It turns out that an object good [ in flavor ] g result and almost equivalent to the time of 
usually making from an oil is made, and it can be used equally. Especially the Cookie 
manufactured using the fats-and-oils manufacture object E had ****** carried out gently, 
and its taste was also good. 

The use as a fats-and-oils constituent for cooking is shown in the 5th example. The 
evaluation as a cooking oil made CHUHAN using the following material, and evaluated 
:|c:)c*:<e){e9|e))c:fc and stomach reclining by the panelist by five persons the surroundings (the 
difficulty of getting burned) of the oil to material. The result was shown in Table 6. 
- Surroundings [ of an oil ] O O which boiled rice gets loose well and is not with burnt 
deposits, x which has ** bad debt with little bad debt a little Boiled rice does not get loose. - 
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s|e*******o which gets burned O which feels refreshed very much — ** which feels refreshed 
considerably — x which feels refreshed a little - stomach reclining O which does not feel 
refreshed at all O which does not carry out stomach reclining at all ** which carries out 
stomach reclining slightly — x which carries out stomach reclining a little Material fats-and- 
oils constituent whose stomach reclining is severe 1 man-minute lOg chicken 50g green 
pepper 30g Japanese leek 30g egg 40g boiled rice 250g soy sauce 1g salt Ig. [0020] 



[Table 6] 
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[0021] fats-and-oils 1: — fats-and-oils manufacture object A fats-and-oils 2:fats-and-oils 
manufacture object B fats-and-oils 3: — triglyceride which consists of rapeseed oil As shown 
in the fats-and-oils table 6 which is 100%, the fats and oils 1 and 2 of this invention had the 
good surroundings to a material, and it turns out that *****3MM|e js reduced and it can use on a 
par with the usual oil rather than the usual fats and oils. 

[0022] The example of use is shown in the 6th example as French dressing. Each fats-and- 
oils constituent To 180g, it is wine vinegar. 100g, salt, and pepper each **** was added, and 
French dressing was prepared, and the 5g was torn, and it applied to cabbage 30g and 
evaluated. The evaluation as French dressing evaluated the plain-gauze fibers for plastering 
of the emulsification in the case of manufacture, ********, stomach reclining, concordance 
with vegetables, and flavor by the panelist by five persons. The result was shown in Table 7. 
[0023] - The plain-gauze fibers for plastering (emulsion stability) of plain-gauze fibers-for- 
plastering emulsification of emulsification put 30g of each manufacture object into the 50ml 
glassware so that it might become uniform, and they evaluated it in time to separation after 
shake for 5 minutes. 

[0024] O 20-minute or more stability O 5 - 20 minute ** . 2 - 5 minute x Less than [ 2 
minute ] and********0 O which feels refreshed very much ** which feels refreshed 
considerably — x which feels refreshed a little - stomach reclining O which does not feel 
refreshed at all O which does not carry out stomach reclining at all ** stomach reclining is 

carried out slightly x which carries out stomach reclining a little Concordance [ with - 

vegetables with severe stomach reclining ] O Very good O good ** — usually — x Inferior - 
flavor O Very good O good ** — usually — x It is inferior. [0025] 



[Table 7] 
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[0026] Fats-and-oils 1: Fats-and-oils manufacture object A fats and oils 2: Triglyceride which 
consists of a fats-and-oils manufacture object B fats-and-oils 3:MCT oil Fats-and-oils fats 
and oils 4 which are 100%: Triglyceride which consists of a NATANE oil As shown in the fats- 
and-oils table 7 which is 100%, the fats and oils 1 and 2 of this invention were understood that 
the concordance to vegetables is good, emulsification's is stable, and almost equivalent to the 
usual oil (fats and oils 4) compared with the usual fats and oils. [ flavor ] 



[Translation done.] 
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* NOTICES * 

Japan Patent Office is not responsible for any 
daiages caused by the use of this translation. 

1 . This document Fias been translated by computer.So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



TECHNICAL FIELD 

[Industrial Application] this invention offers the fats-and-oils constituent which absorbs 
especially a lipid, and is easy to be used as energy about the nourishing food article containing 
an edible-oil-andH^at constituent and this, and suppresses body fat. 



[Translation done.] 



http://www4.ipdljpo.gojp/cgi-bin/tran_web_cgi_eije 



2002/08/16 



1/2 V 



* NOTICES * 

Japan Patent Office is not responsible for any 
daaages caused by the use of this translation. 

1 . This document lias been translated by computer.So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



PRIOR ART 

[Description of the Prior Art] As a required calorie source, although human being is absorbing 
the many from sugar and the lipid, in the state where caloric intake becomes sometimes 
superfluous like the present age, he promotes obesity and becomes the cause which causes 
problems, such as geriatric diseases, on the contrary. If especially a lipid is taken in too much, 
it becomes easy to accumulate to a fat cell, and the big cause and big bird clapper of obesity 
are known. Although the fats-and-oils alternative which brought protein and sugar close to 
fats and oils in physical properties is used in order to reduce lipid intake, these have come 
[ therefore, ] to substitute for the flavor, mouthfeel, and physical characteristic of fats and 
oils completely. Fats and oils are ** which gives flavor good as a heat carrier on cooking. 
Therefore, it is indispensable when cooking. On the other hand, a present-day Japanese's 
eating habits are Westernized and it is also known that especially the amount of the oil used 
will increase. Therefore, the man of today has been on the verge of an opportunity to take In 
a fat farther than before, and can say that he is in the state of being easy to become geriatric 
diseases. Then, if the oil which is hard to accumulate to a fat cell can be developed, it should 
become possible to reduce the incidence rate of geriatric diseases. There are non- 
absorptivity fats and oils as such fats and oils, and it is fatty-acid cane-sugar polyester (the 
3,600,186th number specification of a MATTOSON; U.S. patent) as the representative. 
Although it becomes a low calorie since this is not absorbed in a body, although it is, since it 
is excreted in the state of a liquid, causing the big problem of anus disclosure is known. 
Moreover, not accumulating in a body the medium-chain-fatty-acid triglyceride (MOT) which 
consisted of medium chain fatty acid is known as a well-known thing. However, when it is 
used for cooking, it is difficult for the low smoke point, the flash point, and burning point 
temperature to pose a problem, and to use it as edible oil. Furthermore, if MOT is taken in so 
much, causing diarrhea is also known. Moreover, the triglyceride (SEIDEN; JP,2-1799.A) which 
contained long-chain saturated fatty acid (for example, behenic acid) and ten or less-carbon 
number medium chain fatty acid as a composition fatty acid has the feature it is featureless 
to solid-state fat, although the calorie absorbed by the living body is low, since the long-chain 
saturated fatty acid of non-absorptivity and the medium chain fatty acid of non- 
accumulativeness are contained in the living body. It is known that the triglyceride which 
consisted of medium chain fatty acid and unsaturated fatty acid is liquid fat, its smoke point is 
higher than MOT, and in-the-living-body accumulation is comparatively small since 
metabolism is moreover usually quicker than a triglyceride (Hiramatsu et a!.; JP,1-186822,A). 
Such fats and oils have been used as the intubation before and behind an operation, and a 
principal component of an enteral hyperalimentation drug or the nutrient for sucklings. As 
structure, in a triglyceride, medium chain fatty acid, eicosapentaenoic acid, The fats and oils 
containing linolic acid (Inoue JP,63-154618,A :), 1 of a triglyceride, and 3 Fats and oils which 
combined medium chain fatty acid with grade, and combined linolic acid with the 2nd place 
(Hiramatsu JP.1-186822,A :), the fats and oils (R: — a ****** No. 502010 [ two to ] official 
report — ) constituted by omega3 fatty acid and medium chain fatty acid (a caprylic acid or 
capric acid) A ****** No. 506644 [ five to ] official report, and triglyceride It is 02-016 to the 
1 or 3rd place. A fatty acid is combined and it is 018 -022 to the 2nd place. There are fats 
and oils (Blackburn : JP,1-186B22,A) which combined the polyunsaturated fatty acid. However, 
you need to keep in mind using for baking in the case of a problem being in oxidation stability 
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and using for a biscuit, Cookie, etc., and an emulsification drink including heat sterilization, 
since these contain many polyunsaturated fatty acids which are essential fatty acids. 



[Translation done.] 



http://www4.ipdljpo.gojp/cgi-bin/tran_web_cgi_eije 



2002/08/16 



1/1 ^-v 



* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 . Tills document lias been translated by computer.So tlie translation nnay not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



TECHNICAL PROBLEM 

[Problem(s) to be Solved by the Invention] The purpose of this invention has nnetabolisnn 
quicker than the cooking oil usually used, and is offering the fats-and-oils constituent which 
the adiposity to a living body is small, can moreover usually use it like edible oil, and have 
various uses. 



[Translation done.] 



http://www4.ipdljpo.gojp/cgi-bin/tran_web_cgi_ejje 



2002/08/16 



1/2 V 



* NOTICES * 

Japan Patent Office is not responsible for any 
danages caused by the use of this translation. 

1 . This document has been translated by computer.So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



MEANS 

[Means for Solving the Problem] then, as a result of examining many things that the above- 
mentioned technical problem should be solved, in order for this invention persons to aim at 
the speed of a low calorie and metabolism The triglyceride which contains two medium-chain- 
fatty-acid residues in the fats-and-oils component which consists of a diglyceride and/or a 
triglyceride, and in a molecule is included 31% of the weight or more. It is liquid fat. and 
moreover, the fats-and-oils constituent with which this medium-chain-fatty-acid content 
triglyceride consists of composition of the following specification finds out that body fat 
accumulation is a small fats-and-oils constituent, and results in this invention. Here, it is a 
MLM type or MML type structure (however, M medium chain fatty acid of C8-C10 and L C14 

- long chain fatty acid of C22), and the unsaturated fatty acid content in a long chain fatty 
acid is 50 % of the weight or more, and, as for a medium-chain-fatty-acid content triglyceride, 
it is more desirable than the point of oxidation stability that a trienoic acid content is less 
than 15 % of the weight, and a dienoic acid content is less than 20 % of the weight Moreover, 
as medium chain fatty acid, it is C8-C10. CI 2 which a fatty acid is desirable and contains in 
medium chain fatty acid depending on the case C8 and CIO It compares, the metabolic rate of 
a portal vein path is low, and the thing which is considered that a metabolic rate is slow and 
which do not carry out slack content is desirable, that is, it finds out coming out 15 or less % 
of the weight still more preferably, when the triglyceride to which it is very hard to 
accumulate the mixture of the structure lipid which contains a diglyceride and/or medium 
chain fatty acid as a result of this invention persons' continuing examination this time inside 
of the body, and the effect moreover contains two medium chain fatty acid in the molecule in 
a fats-and-oils component is included 31% of the weight or more and the fatty acid more than 
the dienoic acid a bird clapper and in a long chain fatty acid is 20 or less % of the weight 
strongly, and excelling in oxidation stability, and results in this invention As for the fatty acid 
composition of the long chain fatty acid in a medium-chain-fatty-acid content triglyceride, in 
this invention, it is desirable that it is what satisfies the following range. 

Palmitic acid 1 - 30-% of the weight stearin acid 1 - 1 5-% of the weight oleic acid 1 0 - 90-% 
of the weight linolic acid Fatty acid of less than 20-% of the weight others As what is 
contained in other fatty acids less than 1 5% of the weight, there are a myristic acid, 
palmitoleic acid, a gamma-linolenic acid, etc. 

[0005] In this invention, it is liquid fat and it is effective to contain the oleic acid which is a 
stable oil and attracts attention to oxidization from the viewpoint of the oil which moreover 
prevents geriatric diseases by having a cholesterol fall operation and an HDL cholesterol 
elevation operation in recent years ten to 90% of the weight among a composition long chain 
fatty acid. Preferably, it is desirable to contain 40% of the weight or more still more preferably 
30% of the weight or more. Moreover, as for the diglyceride content in a fats-and-oils 
component, in this invention, it is desirable that it is 10 - 69 % of the weight. 
[0006] the case where can use it for fats-and-oils content food, for example, Cookie, a 
biscuit, a cake, a cream, chocolate, a candy, drops, jelly, etc.. and also it is used for a drink 
(clough dee type containing an emulsification type, a fiber, etc.) etc. as a use of this invention 

— beginning — low — it can be used also as calorie edible oil Moreover, the manufacture to 
these gestalten of various kinds of can use an indispensable component and an additive. 
Especially desirable additives are one or more sorts of anti-oxidants chosen from a 
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tocopherol, a natural anti-oxidant, and phospholipid. On usual eating habits, since the above 
food can be taken in like the usual food and also they is easy to be changed especially into 
energy, they can demonstrate an effect to the alimentation under [ the time of a physical 
strength fall, or before movement ] movement, after movement, etc., and recovery from 
fatigue at the time of defatigation. Although an additive changes with uses of the food gestatt 
in this invention, ** added to general food can use sugar, protein, etc. as it is. It is also 
possible to use together a sweetener and sugar absorption inhibitors (Aspartame etc.) (for 
example, the Gymnema acid, JIJIFIN, etc.) as a purpose of to add a proteolysis object or 
calorie reduction especially as energy supply. The thing which makes especially the fats--and- 
oils constituent of this invention come to contain sugar and/ or an oligopeptide is suitable as a 
low-calorie-diet article constituent. 



[Translation done.] 
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